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PREPARATION OF SHRIMP-LIKE FOOD 

PURPOSE- To prepare a food having the taste, flavor and payability of stripped shrimp, 
by mixing fish or krill meat paste with stripped fresh krill, forming the mixture to a desired 
shape, and heating the product. 

CONSTITUTION: Ground fish meat or krill meat is incorporated with proper amounts of 
salt and water and optionally >about 1% animal or vegetable protein (e.g. casein, 
soybean protein, albumen, etc.) and about 0.05-1% alkaline earth metal salt (e.g. 
calcium chloride), and the mixture is ground to obtain a paste. The paste is mixed with 
stripped raw krills, sealed in a desired casing bag, and heated at 80-1 00°C to obtain the 
objective shrimp-like food. 
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II- Shrimp- like food prepn. - involves heat treatment of processed mixt . of 
£ish and Euphausia superba 

z^B- J58107157 The process involves (a) adding common salt and water . i 

fish or 'okiami' (Euphausia superba); (b) if necessary, adding animal and 
vegetable protein and alkali earth metal salt; (c) kneading the mixture ; <d> 
mixincr the obtd. paste with shucked 'okiamip, (e) putting the mixt . into the 
louldt of prescribed form; and (f) heat-treating the moulds at 80-100 deg.C 
The obtd food has texture, taste and flavour similar to shucked shrimp . It 
can be prepd. from 'okiami' which can be captured in large quantities and has 
not been utilised fully due to its rapid autolysing property. 
- Animal and vegetable protein and alkali earth metal salt are used for 
improving the binding property of the 'okiami' paste. Animal and vegetable 
protein includes fish meat, gelatin, casein, egg white soy bean protein 
aluten etc. Pref . it is used in amt . above 1% w.r.t fish meat or 'okiami 
meat 'Alkali earth metal salt includes calcium chloride, calcium sulphate, 
etc " and it is, in amt. 0.05-1.0% w.r.t fish meat or 'okiami' meat. 
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